slaying -39 
)orts 


Add Report» | Adult Day Service 


View: [50 v Restaurant 


V Show All V All Territories v| Display 
Chick All'll Clear All 11 DELETE Inspections 


ID Number 

017843 

017843 

a 017843 


3 J 017843 

3 iJl 017843 

3 017843 

3 ^ 017843 

jj) 017843 
017843 

017843 

017843 


acK to Top I Add New 
EB2 


Facility Address ^spected 

Status 

Expired 

Score 

Dale 

Act 

Visit 

Del 

O-IQ 

WahlburgeTs pavetteville 

Raleigh ^ayeweviiie 

E 

NA 

0.0 

12/17/2018 

V 

FH7 

□ 

319 

W 

NA 

0.0 

12/17/2018 

V 

VFU 

□ 

31Q 

Wahlburger-s pavetteville 

Raleigh Fayetteville ggasiey 

W 

NA 

0.0 

12/13/2018 

V 

VFU 

□ 

Wahlburger's pavetteville 

Raleigh Fayetteville Robinson 

w 

NA 

0.0 

12/03/2018 

V 

FH11 

□ 

319 

Wahlburger’s Fa„p4*eviiie >^'cha®l 
Raleigh Fayetteville Robinson 

W 

NA 

0.0 

11/16/2018 

V 

FH3 

□ 

Wahlburger’s paLteville 

Raleigh Fayetteville Robinson 

A 

NA 

93.0 

11/15/2018 

I 


□ 

Wahlburger’s plLteville 

Raleigh Fayetteville 

A 

NA 

0.0 

08/13/2018 

V 

FH11 

□ 

319 

Wahlburger’s payetteville 

Raleigh Fayeueviiie 

A 

NA 

0.0 

06/22/2018 

V 

FH3 

□ 

319 

A 

NA 

0.0 

06/20/2018 

V 

FH3 

□ 

319 

A 

NA 

95.0 

05/29/2018 

I 


□ 

319 

Wahlburger’s payetteville 

Raleigh Fayeiieviiie p^^grds 

1 

NA 

0.0 

04/26/2018 

p 


□ 

Issue 1 This page is being served from: 568428- 

(?) Copyright 2010 I 

)igital Health Departmenl, Inc. All Rights Reserved. Terms an 












Food Establishment Inspection Report 


Establishment Name: Wahlburger*s Raleigh _ 

Loption Address: 319 Fayetteville ST _ 

CiW: RALEIGH _ State: NC 

Zi^: 27601 _ County: WAKE __ 

Pdrmittee: Raleigh Burgers. LLC __ 

Telephone: (919) 703-QB33^M __ 

Wastewater System: K1 Municipal/Community □ On-Site System 
Water Supply: Municipal/Community D On-Site Supply 


lodbome Illness Risk Factors and Public Health Interventions 

k factors: Contributing factors that increase the chance of developing foodbome illness, 
tic Health interventions: Control measures to prevent foodbome illness or injury 


II 

lEancr^cEiia 


mpliance Status 


ervislon 


PIC present, Demoi^tration - Certification by 


accredited program and perform duties 




Management, employees krowledge; 
responsibilities & reporting 


Eiii 

Ie^ 

Kill 


od Hygienic Practices 


Proper use of reportirrg, restriction & exclusion 


.2652,.2653 


Proper eating, tasting, drinking, or tobacco use 


No discharge from eyes, nose, and mouth 


venting Contamination by Hands 


Hands clean & properly washed 


.2652..2653..266S..26S6 


No bare hand contact with RTE foods or a pre¬ 
approved aUmnata procedure property allowed 


Haidwashing sinks supplied & accessible 


mm 

111111111 ] 




roved Source 


.2653,.2655 


Food obtained from approved source 




Food received at proper temperature 


Food In good condilicm, safe & unadulterated 


Required records available; shelislock tags, 
parasite destruction 


teetlon from Contamination .2653,.2654 


Food separated & protected 


Food-contact surfaces: cleaned & sanitized 


Proper dispoailion of returr»d, previously 
served, reconditioned, & unsafe food 


Rotentiallv Hazardous Food Time/Temperature .2653 


Proper cooking time & temperatures 


Proper reheattr>g procedures for hot holding 


Proper cooling time & temperatures 


Proper hot holding temperatures 


Proper cold holding temperatures 


Proper dale meriting & dlsposKion 


Time as a public health control; procedures & 
records 


onsumerAdviso 


Consumer advisory (Novided for raw or 
undercooked foods 


ighly Susceptible Populations 


Pasteurized foods used, prohil^ed foods not 
offered 


.2653..2657 


Food additives: approved & properly used 


Toxic substances property identified, stored, S 
used 


nformance with Approved Procedures .2653,.2654,.2658 


Compliance with variance, specialized process, 
i... reduced oxygen packaging criteria Of HACCP - i „ I - I 

IN pUTlWA plan 2 10 





Establishment ID: 04092017843 __ 

59 Inspection C Re-Inspection 

Date;_ V /15/2018 Status Code:_A_ 

Time In: 112:30 PM Time Out: 2:30 PM 

Category#: 3_ 

FDA Estab ishment Type: Restaurant _ 

No. of Risk Factor/Intervention Violations: 3 

No. of Rep aal Risk Faclor/lntervention Violations: 0 


Good Retail Practices 

Good Retail Practices Preventative measures to control the addition of pathogens, chemicals, 
arKi i^^ical objects Into foods 


s OUT 


Compliance Status 


afe Food and Water 




eurized eggs used where required 


Wa^r end ice from approved source 


111 

IBSuzsmzisiz&i 


mce obtained for specialized processing 
ods 


ntrol .2653,.2654 


er cooling methods used; adequate 


pment for temperature control 


t food properly cooked for hot holding 


roved thawing methods used 


rmometers provided & accurate 


Food Identification 


d properly labeled, original container 


Prevention of Food Contamination .2652..26t 


.2652..2653..26S4..2656,.2657 


8 & rodents not present, no unauthorized 
als 


Contamination prevented during food 
preparation, storage & display 


11 


onal cleanliness 


Ing cloths: properly used & stored 


Washing fruits & vegetables 


Prooer Use of Utena 


tn-use utensils: properly stored 


Uli^nsils, equipment & linens, properly stored, 
dried, & handled 


Sir^le-use & single-service articles: properly 
stofed & used 


Gloves used properly 


Utensils and Equlpi4ent 


4S0 

IN 


.2653,.26S4,.2663 


rewashtng facilities: installed, maintained & 
test strips 


QiilllSB 


food contact surfaces clean 


Physical Faciiltlea 


2654,.2655,.2656 


Billll 


Hot & cold water available; adequate pressure 


mbing installed; proper backflow devices 


age & waste water properly disposed 


mm 

igi 


Sill 


To|let fadlities properly constructed, supplied, 
& cleaned 


Garbage & refuse properly disposed; facilities 
maintained 


Physical facilities installed, maintained & clean 


M^ets ventiiation & lighting requirements; 
d^ignated areas used 


TOTAL DEDUCTIONS: 



North CarolinB Department of Health & Human Services sDivision of Public Health ♦Environments] Health Section ♦Food Protection Program 
DHHS is an equal opporturuty employer. Food Establishment Inspectiiin Report, 3/2013 














































































Comment Addendum to Food Establishment Inspection Report 


Establishment Name: Wahiburger's Raleigh 
Location Address: 319 Fayetteville ST Sufte 105 


City: RALEIGH 

County: WAKE _ 

Wastewater System: Kl Municipal/Community 

WPter Supply: Municipal/Community 

Permittee: Raleigh Burgers. LLC 
Telephone: (919) 703-0833,89 


State: NC 
Zip: 27601 

n On-SHe System 
D On-Stle Supply 


Establishment ID: 04092017843 
S Inspection □ Re-Inspection 


n Visit 

□ Verification 

□ Name Change 

□ Status Change 

□ Pre-Opening Visit 

□ Other_ 


Date: 11/15/2018 
Status Code: A 
Category#:_3 


emperature Observations 



Item 

Number 



rvations and Corrective Actions 


violations cited in this report mujst be corrected within the time frames below, or as stated In sections 8-405.11 of the food code. 


P'S 


2-102.12; Core; Establishment could not pi 
food protection program. Have more oeoDl 


4-601.11 (A); Priority Foundation; Found s 
Pans and utensils were moved to dishwas 


3-501.18; Priority; Found pasta in walk in 
Pasta was discarded. Follow proper disca 


4-501.11; Core; Rack In dry storage is sla 


4-601.11(8) and (C); Core; Dish machine 


5-103.11; Priority Foundation; There is no i 
eak water demands of the FOOD ESTAB 


6-501.12; Core; Mop sink area needs to b 


General Comments: ‘NOTICE* EFFECTI 
BE UPGRADED OR REPLACED TO MAIf 
ACCORDINGLY. Michael Robinson (919) 


ovide proof of certification from an accredited food protection. Establishment must have accredited! 
3 certified. I 

icker residue on pans and utensils. Food contact surfaces shall be clean to sight and touch. GDI i 

ting are to be cleaned.; Corrected During Inspection ___ I 

DOler still in storage past the recorded discard date. Foods must be discarded on discard date. CDll 
rocedures for all foods with date marking.; Corrected During Inspection 


Beds to be cleaned. Grill top area needs to be cleaned. 

lot water throughout facility. The water source and system shall be of sufficient capacity to meet the 

-ISHMENT. VR will return on 11/16/18 for verification of repair.; Verification Required _■ 

cleaned. Walls around dish machine needs to be cleaned. ~ 

'B JANUARY 1,2019, THE NC FOOD CODE 3-5()l'l6 (A)(2)(b)(ii) REQUIRES EQUIPMENT TO * 
TAIN FOOD AT A TEMPERATURE OF 41 DEGREES F OR LESS. PLEASE PLAN 1 

39-333440 Follow-Up: 11/16/2018 


Person In Charge (Print & Sign): 


Regulatory Authority (Print & Sign): \ — 


Michael Robllnson 


Verification Required Dates 11/16/2018 

REH8ID: 2590_ 

REHS Contact Phone Numben 


North Carolina Department of Healih & hlLman Services ♦ Division of Public Health ♦ Environmental Health Section ♦ Food Protection Program 

DHHS is an equal opportunity employer. Mno 

Food Establishment Inspection Report, 3/2013 









































od Establishment Inspection Report_ 


Establishment Name: Wahlburger*s Raleigh _ 

Location Address: 319 Fayetteville ST _ 

City: RALEIGH _ State: NC 

Zip: 27601 _ County: WAKE _ 

Permittee: Raleigh Burgers, LLC __ 

Telephone: (919) 703-0833^8 _ 

astewater System: S Municipal/Community □ On-Site System 
ater Supply: Municipal/Community □ On-Site Supply 


I 


oodborne Illness Risk Factors and Public Health Interventions 

sk factors: Contributing factors that increase the chance of developing foodbome illness 
Mie Health Intervmtlona: Control measures to prevent foodbome illness or injury 


ompliance Status 


uDorvision 


■I 


PiC present, Demonstratiwi • Certification by 
accredited program and perform duties 


Management, employees knowledge; 
responsibilities & reporting 


Proper use of reporting, restriction & exclusion 


ood Hygienic Practices .2652,.2653 


Proper eating, tasting, drinking, or tobacco use 


No discharge from eyes, nose, and mouth 



mi 


Hands clean & properly washed 

isiaiSBUi 

No bare hand contact with RTE foods or a pre¬ 
approved situate procedure properly allow^j 

iiini 

Handwashing sinks supplied & accessible 

ligilBBl! 


roved Source .2653..2655 


Food obtained from approved source 


Food received el proper temperature 


Food in good conditivi, safe & unadulterated 




Required records available, shellstock tags, 
parasite dsstniction 


rotectlon from Contamination .2653..2654 




Food separated & protected 


Food-contact surfaces: cleaned & sanitized 


Proper disposition of returned, previously 
served, reconditioned. & unsafe food 


otentially Hazardous Food TimefTemperature .26 


PropM* cooking lime & temperatures 





[■llilig 

n?i!t!Tiir7P 



Proper reheating procedures ftM* hot holding 


Proper cooling time & temperatures 


Proper hot holdk^g temperatures 


Proper cold holding lemperahires 


Proper date marking & disposition 


Time as a public health control: procedures & 
records 


Consumer advisory provided for raw or 
undercooked foods 


Highly Susceptible Populations 


Pasteurized foods used; prt^ibited foods not 
Q^ered 



11 

Food additives; approved & properly used 

liiiBBBll 

□ 

Toxic substances properly identified, stored, & 
used 

g 

rrrj 

mmwm 



Establishment lb: 04092017843 
□ Inspection 


O Inspection □ Re-Inspection 
Date: ijl/l 6/201B Status Code: W 

Time In: 2:00 PM Time Out: 3:00 PM 

Category#! 3_ 

FDA Establishment Type: Restaurant _ 

No. of Risk Factor/Intervention Violations:_0_ 

No. of Repeat Risk Factor/Intervention Violations: 


GDI 


VR 

Compliance Stati 


OUT 



IN Ioui|!mI 


Compliance v^th variance, speciaNzed process, 
reduced oxygen packaging criteria or HACCP 
plan 


Good Retail Practices 

Good Retail Practicei: Preventative measures to crntrol the addition of pathogens, chemicais, 
and physical obje^s into foods. 


afe Food and Water 


Pasteurized eggs used where required 


W^er and ice from ef^roved source 


Variance obtained for specialized processing 
methods 


Bture Control 




.2653,.2654 


Pnjper cooling methods used; adequate 
equipment for temperature control 


nl food properly cooked for hot holding 


Approved thawing methods used 


Thermometers provided & accurate 


Food identification I .2653 


Food properly labeled; onginal container 


Prevention of Food Contamination .2652,.2653..2854,.2656..2657 


Insects & rodents not present; no unauthorized 
animals 


Coptamination prevertied during food 
preparation, storage & display 



Pei^nal cleanliness 


ing cloths, prop^y used & stored 


Washing fnjits & vegetables 


i 


DHi 

■■ 

In-lise utensils, properly stored 

QBi 

II 

Utensils, equipment & linens; properly stored, 
dried, & handled 

Bg§ 

II 

Sirigle-use & single-service erficlss: properly 
stored & used 

Dll 

■I 

Gloves used properly 


Utensils and Equipment 


46 h? 


.2653,.2654,.2663 



Equipment, food & non-food-contact surfaces fl r~] FI 

apjjroved, cleanable, properly designed, 

constructed & used 2 10 


Warewashing facilities: installed, maintained & 
used; test strips 


Non-food contact surfaces clean 


Physical Facilities .2654,.2655,.26S6 


11 [W 


Hot & cold water available; adequate pressure 

wm 



»■ 

Plumbing installed; proper backflow devices 

ggg 



|[| 

fiHfa 


Smnrage & waste water properly disposed 

gglgl 



III 

Toilet facilities; properly constructed, supplied, 

& cleaned 

1 


HI 

■1 

Garbage & refuse property disposed; facilities 
maintained 

1 


■ 


■1 

Pt|ysical facilities Installed, maintained & clean 

mm 

■ 


■1 

M^ets ventilation & lighting requirements; 
designated areas used 

i 

11 

■■ 


TOTAL DEDUCTIONS: 


North Carolina Department of Health & Human Services ♦Division of Public Health sEnvironmental Health Section sFood Protection Program 
DHHS Is an equal opportunity employ^-. Food Establishment Inspectibn Report, 3/2D13 












































































Comment Addendum to Food Establishment Inspection Report 

04092017843 


Establishment Name: Wahiburger's Raleigh 
Location Address: 319 Fayetteville ST Suite 105 

City: RALEIGH _State: NC 

County: WAKE _Zip: |276oi 


Establishment ID:_ 

□ Inspection □ Re-Inspection 


Wastewaler System: Municipal/Community 

Water Supply: IS Municipal/Community 

Permittee: Raleigh Burgers, LLC 


n On-Site System 
n On-SRe Supply 


Telephone: (919) 703-0833^0 


n Visit 

K Verification 

□ Name Change 
n Status Change 

□ Pre-Opening Visit 

n Other_ 


Date: 11/16/2018 


Status Code: 
Category#: 


W 


temperature Observations 


Item/Location 

Temp 


Item/Location 

Temp 

Item/Location 

Temp 









H 



















































Obse 

rvations and Corrective Actions 

Item 

Number 

Violations cited In this report mu 

it be corrected within the time frames below, or as stated in sections 8-405.11 of the food code. 



I lo verify repair for hot water. Establishment does not produce hot water requirements. Intent to 
lir vioiation. Foilow-Up: 12/14/2018 


Person in Charge <Prlnt & Sign): 


Verification Required Date: 


Regulatory Authority (Print & Sign): 


REHS ID: 2590 


Michael Robinson 


REHS Contact Phone Numben 


Norih Carolina Department of Health & H^man Services ♦ Division of Public Health ♦ Environmental Health Sedlon ♦ Food Protection Program 

' DHHS is an equal opportunity employer 


equal opportunity employer 
Food EstaUlshment Inspection Report, 3/2013 




2 






















N.C. DEPARTMENT OF HEALTH AND HUMAN SERVICES 
DIVISION OF PUBLIC HEALTH 
ENVIRONMENTAL HEALTH SECTION ' 

Notice of Intent to Suspend or Revoke! Permit 

COUNTY: WAKE COUNTY 


NAME: 

STREET: 

I 

CITY: 

STATE: 


Wahlbui^er’s Raleigh 
319 Fayetteville ST Suite 105 

RALEIGH _ 

NC 


ZIPCODE: 27601 


ID: 04092017843 

DATE: 11/16/2018 
TIME: 02:00 PM 


Dear Owner or Operator: 

Your establishment has been inspected in accordance with the laws and rules governing: 



Signature of Environmental Health Specialist 


Signature of Recipient 


PiirpQse General Statute 130A-23 ^ves the Secretary the power to suspend or revoke a permit issued pursuant to Chapter I30A, under certain conditions. This form is developed to be used for suspensions or revocations 
Preparation Local environmental health specialists shall complete form EHS 4009A whenever an “Intent-io-Suspend or Revoke” is issued. 1 Orjginal to be left with responsible person 2 Copy for the local health 
departmenl 3. Copy for Environmental Health Section DbpMilion' Please refer to Standard'S B 6, Inspection Records, Records Retention and Disposidon Schedule form Couniy/District Health Departments, published 
by the North Carolina Division of Archives and History Additional forms may be ordered from Environmental Health Section, 1632 Mail Serwci Center, Raleigh, NC 27699-1632 (Courier 52-01-00) EHS4009A 
(Notice of Intent) Revised 07-12 Environmental Health Section 









Food Establishment Inspection Report_ 


Establishment Name: Wahlburqer's Raleigh _ 

Location Address: 319 Fayetteville ST _ 

City: RALEIGH _ State: NC 

Zip: 27601 _ County: WAKE _ 

Permittee: Raleigh Burgers, LLC _ 

Telephone: (919) 703-0833|gi _ 

Wastewater System: Municipal/Community □ On-Site System 
Water Supply: Munidpal/Comniunity !□ On-Site Supply 


Foodborne Illness Risk Factors and Public Health Interventions 

Risk factors: Contributing factors that increase the chance of developing foodborne illness 
Public Health Intarventiona: Control measures to prevent foodborne illness or injury 


Compliance Status 


SuDervIslon •26S2 


PIC present, Demonstration - Certification by 
accredited program and perform duties 


Employee Health .2662 _ 


iiii 


Management, employees knowledge; 
responsibilities & reporting 


Proper use of reporting, restriction & exclusion 


Good Hygienic Precticea .2652,.2653 


Proper eating, tasting, drinldng, or tobacco use 


No discharge from eyes. nose, and mouth 


isiiaiii 

IJLiJUIll 


Oiillll 

.—-*--- 

Hands clean & prc^erty washed 

laigiii 

■■■1 

Diiiil 

No bare hand contad with RTE foods or a pre¬ 
approved alternate procedure properly allowed 

nn 

3 1.5 

n 

0 

■■■1 

□mill 

Handwashing sinks supplied & accessible 

mm 

■■■1 


Approved Source 




illH 


Food obtained from approved source 


Food received at proper temperature 


Food in good condition, safe & unadulterated 


liiglil 

lilHIil 


Required records availabie; shtf Istock lags, 
parasite destruction 


Protection from Contamination .2< 


2653..2654 


QilSISjlS 

Food separated & protected 

mm 

■■■I 

Diill 

FoodM:ontect surfaces: cleaned & sanHized 

iiiii 

■■■1 

Sllill 

Pro|»r disposition of returned, previously 
s^ed, reconditioned, & unsafe food 

i 

\m 

■nl 


Potentially Hazardous Food TIme/TempeFature 



Proper cooking time & temperatures 

i 

m 


Proper reheating procedures for hot holding 

g 

ig 


Proper cooling time & temperetures 

g 

ig 


Proper hot holding temperatures 

mm 


Proper cold holding temper^ures 

imiSlISI 

EIDuD 


Proper dale marking & disposition 

ilSi 


Time as a public health ccnirol procedures & 
records 

wm 


try .2653 I I 

COTsumer advisory provided for raw or 
undercooked foods 

iiiHMI 


Highly Sueceptibie Populations 


Pasteurized foods used, prohibited foods not 
offered 


.2653..2657 


Food addHives approved & property used 


Toxic substances properly identified, stored. & 
used 


flili 


onfonnance with Approved Procedures 


27 L.. 1 louuuou uAyuBii uawnayiiiy w 


.2653,.2654,.2658 



Establishment IE ': 04092017843 
□ Inspection 


Dn C Re-Inspection 

Status Code:_ W 

Time Out: 2:35 PM 


Date: 1^03/2018 Status Code: W 

Time In:_ 2:30 PM _ 

Category# 3_ 

FDA Estat lishment Type: Restaurant _ 

No. of RisI Factor/Intervention Violations;_0_ 

No. of Repeat Risk Factor/Intervention Violations: 


llESili 

■ 

Pasteurized eggs used where required 

■Big 

■I 

W^er and ice from approved source 

IBiSI 

II 

1 

ance obtained for specialized processing 
iiods 


Good Retail Practices 

Good Retail Practice!: Preventative measures to control the addition of pathogens, chemicals, 
and physical objects Into foods. 


Compliance Status 


.2653..2655..2656 



Food Temperature Control .2653,.2654 


Proper cooling methods used; adequate 


ilH 

II 


equipment for temperature control 


food properly cooked for hot holding 


ved thawing methods used 


Thermometers provided & accurate 


Food Identification I .2653 


Food properly labeled; original container 


Prevention of Food Contamination .2652..2653,.2654,.2656,.2657 


Insects & rodents not present, no unauthorized 
enifnals 


Coptamination prevented during food 
preparation, storage & display 


mm 



111 

■I 

Personal cleanliness 

g 

li 

■ 



Eoi^a 

■■ 

Wiping cloths profrerly used & stored 

li 

li 

■ 



Bill 

■ 

Washing fnjHs & vegetables 

i 

li 

■ 



1 Proper Use of Utensils .2653..2654 


In-yse utensils, properly stored 


Utensils, equipment & linens properly stored, 
driid, & handled 


Sir^te-uae & single-service articles properly 
stored & used 


Gloves used properly 


Utensils and Equipment 


D 

IN 


pment .2653..2654..2663 


Equipment food & non-food-contact surfaces pi pi 

approved, cleanable, properly designed, 

constructed S used ^ ' 











1 

o 

IN 

o □ 

DUl N/A 


reduced oxygen packaging crit^ia or HACCP 
plan 

□ □ 
2 1 

□ 

0 



_ 


Warewashing facilities; installed, maintained & 
us^: test strips 


Noh'food contact surfaces clean 


.2654,.2655,.2651 


& cold water available; adequate pressure 


mbing installed; proper backflow devices 


Sewage & waste water properly disposed 


To|let facilities: properly constructed, supplied, 
& cleaned 


Garbage & refuse properly disposed, facilities 
maintained 


Physical facilities installed, maintained & dean 


Meets ventilation & lighting requirements; 
designated areas used 


TOTAL DEDUCTIONS: 



DHHS is an equal opportunity employer. Food Establlshmeni Inspection Report. 3/2013 










































































Comment Addendum to Food Establishment Inspection Report 


Establishment Name: Wahiburger's Raleigh 
Location Address: 319 Fayetteville ST Suite 105 


City: RALEIGH _ 

County: WAKE _ 

Wastewater System: [S?] MunicipaWCommunily 

Water Suf^ty: K! MunicipaVCommunity 

Permittee: Raleigh Burgers, LLC 
Telephone: (919) 703-0833,© 


State: NC 
Zip: 27601 

n On-Site System 
O On-SIte Supply 


Establishment ID: 04092017843 
n inspection n Re-Inspection 


ISI Visit 

□ Verification 

□ Name Change 

□ Status Change 

□ Pre-Opening Visit 

n Other_ 


Date: 12/03/2018 
Status Code: W 
Category#: 3 


emperature Observations 



__ Observations and Corrective Actions 


Number Violations cited In this report must be corrected within the time frames below, or as stated In sections B-40S.11 ofthe food code. 

General Comments: see complaint 8705B40 -- 


















Food Establishment Inspection Report 


Establishment Name: Wahiburger's Raleigh _ 

Location Address: 319 Fayetteville ST __ 

City: RALEIGH _ State: NC 

Zip: 27601 _ County: WAKE _ 

Permittee: Raleigh Burgers. LLC _ 

Telephone: (919) 703-0833^1 _ 

Wastewater System: Municipal/Community O On-Site System 
Water Suppiy: ^ Municipal/Community O On-Site Suppiy 


Foodbome Illness Risk Factors and Public Health Interventions 

Risk faetora: Contributing factors that increase the chance of developing foodbome illness 
Public Health Interventione: Control measures to prevent foodbome illness or Injuiy 


Compliance Status 




niiii 

EH: 

faiia 


PIC present. Demonstration - Certification by 
accredited program end perform duties 


lovee Health 



Management, emplo/ees knowledge, 
responsibilities & reporting 


Proper use of reporting, restriction & exclusion 


Good Hygienic Practices ,2652,.2653_ 


Proper eating, tasting, drinking, or tobacco use 


No discharge from eyes, nose, and mouth 


Preventing Contamination by Hands .2652,.2653,.2655,.2656 


Hands clean & properly washed 


No bare hand contact with RTE foods or a pre¬ 
approved alternate procedure property allowed 





Handwa^ing sinks supi^ied & accessible 


.2653,.: 


Food (Stained from approved source 


Food received at proper temperature 


Food in good condition, safe & unadulterated 


Required records available: shellstock tags. 
parasHe destniction 


Protection from Contamination .2653,.2654 



iiaiaii 


Food separated S protected 


Food-contact surfeces; cleaned & sanitized 


Proper disposition of returned, previously 
served, recondHioned, & unsafe food 


Potentially Hazardous Food TlmerTemperalure .26 


AMI 

mm 


liSi 

Proper cooking time & temperatures 

mill 

Proper reheating procedures for hot holding 

ODD 

3U1 NM MO 

Proper cooling time & temperatures 

IHIWIMII 
I SSI Ea US' 

Proper hot holding temperatures 

llBlUiiii 

ISlilCECBi 

Proper cold holding temperatures 

niiii' 

Proper date marking & disposition 

ligi 

Time as a public health control: procedures & 
records 



Cw)sumer advisory provided for raw or 
undercoc^ed foods 


Highly Susceptible Populations .2653 


Pasteurized foods used, prohibited foods not 
offered 


Chemical .2653,.2657 


Food additives; arqiroved & property used 


Toxic substances properly identified, stored, & 
used 


onformance with Approved Procedures .2653,.2654,.2658 


Compliance with variance, specialized process, 

7 I IN |0UTjN/A educed oxygen packaging Criteria or HACCP L M | o 1 




Establishment IC*: 04092017843 _ 

n Inspection □ Re-Inspection 
Date: 12/13/2018 Status Code: W 

Time In: 12:30 PM Time Out: 2:30 PM 

Category#! 3_ 

FDA Establishment Type: Restaurant _ 

No. of Risk Factor/Intervention Violations: 0 

No. of Repeat Risk Factor/Intervention Violations: 


BiSII 

Proper cooling methods used; adequate 
equipment for temperature control 

msiiiiQi 

■i IQi 3!ij Eu uSsl 

Plant food properly cooked for hot holding 

BiaBBli 

Approved thawing methods used 

Sliili 

Th|rmometers provided & accurate 


Good Retail Practices 

Good Retail Practical: Preventative measures to control the addition of pathogens, chemicals, 
and physical objects into foods. 


Compliance Status OUT 


Safe Food and Water .2653,.2655..2658 


Pasteurized eggs used where required 


Water and ice from approved source 


Variance ck^lained for specialized processing 
mejhods 


Food Temperature Control .2653,.2654 



mm 


Foyd pr<^rly labeled; original container 


Prevention of Food Contamination .2652,.2653,.2654,.2656,.2657 


Insects & rodents not present, no unauthorized 
animals 


Contamination prevented during food 
preparation, storage & display 



Proper Use of Utensils .2653,.2654 


In-yse utensils: properly stored 


Utensils, equipment & linens: properly stored, 
dried, & handled 


Single-use & single-service articles; properly 
stored & used 


Gloves used properly 


Utensils and Equipment _ .2653,.2654,.2663 




Equipment, food & non-food-contact surfaces 
approved, cleanable. properly designed, 
constructed & used 


Warewashirtg facilities; installed, maintained & 
us^; test strips 


Noh-food contact surfaces clean 

I 


Physical Facilities .2654,.2655,.2656 


Hot & cold water available; adequate pressure 



installed, proper backflow devices 


gliil 


Sewage & waste water properly disposed 


Tojlet facilities; property constructed, supplied, 
& cleaned 


Gtf bage & refuse properly disposed, facilities 
maintained 


Ph^ical facilities installed, maintained & clean 


M^ts ventilation & lighting requirements, 
designated areas used 


TOTAL DEDUCTIONS: 



North Caroline Department of Health & Human Services ♦Diviston of Public Health ♦Environmental Health Section ♦Food Prolection Program 
DHHS is an equal opportunity employer. Food Establishment Inspection Report, 3/2013 












































































Comment Addenduni to Food Establishment Inspection Report 


Establishment Name; Wahiburger's Raleigh 
Location Address: 319 Fayetteville ST Suite 105 


City: RALEIGH 

County: WAKE _ 

Wastewater System: Ivtunicipal/Conimunity 

Water Supply: Municipal/Community 

Permittee: Raleigh Burgers, LLC 
Telephone: (919) 703-0833.0 


State; NC 
Zip: 27601 

ri On-SHe System 
C On-Site Supply 


Establishment ID: 04092017843 
□ Inspection □ Re-Inspection 


S Visit 

□ Verification 

□ Name Change 

□ Status Change 

n Pre-Opening Visit 
nether_ 


Date: 12/13/2018 
Status Code: W 
Category#: 3 


'emperature Observations 


Item/Location 


hand-sink (near rear entrance 


re-wash (near dish-machine) 


hand-sinks (both bathrooms 


Tern 


109 “F 


138-104 T 


127 ‘F 



Item/Location 


rep sink (near rear entrance) 


wash cycle (dish-machine) 




Tern 


107 T 


117-106‘F 


130 “F 


Item/Location 


hand-sink (near kit beverag station ) 


_hand-sink (cook line) 


Item 

Number 


ations and Corrective Actions 


Violations cited In this report mu^t be corrected within the time frames below, or as stated In sections 8-405.11 of the food code. 



General Comments; Due to inadequate hi 
the hot water seem to be adequate in all 
on the front door. Being closed today, gave 
degrees at the dish-machine and pre-wash 
colder. The water cooled at the dish-machi 
was in constant use. I ran fourteen cycles < 
degrees. The water never reached the min 
degrees, during constant use, in order for t 
919-796-8767|Q or Daryl.Beasley@wakej 


3 t water, this facility has an intent to suspend the operation permit, expiring on 12/17/2018. Today 
eas of the facility except the dish-washing area. The facility had a "Closed For Business Today" sign 
I me the opportunity to assess the hot water supply at all points of use. The hot water was 117F 
, for the first two cycles, once the water got hot. Every cycle after that, the water got colder and 
ie wash cycle and pre-wash to 105F degrees and would not get hotter as long as the dish-machine 
>n the dish-machine. The required minimum wash temperature for this dish-machine is 120F 
mum temperature. The dish-machine must maintain the minimum wash temperature of 120F 
le intent to suspend the operation permit to be lifted. Please contact me for assistance- 
lov.com 


Person in Charge (Print & Sign); 

Manager- Casey 

Regulatory Authority (Print & Sign): 

Daryl Beasiqy 


Verification Required Date: 

REHS ID; 1060_ 

REHS Contact Phone Number: 


North Carolina Department of Health & H^man Services ♦ Division of Public Health ♦ Environmental Health Section « Food Prolectfon Program ZaTN 

DHHS is an equal opportunity employer. jAmO 

Food Establishment Inspection Repc^, 3/2013 
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Food Establishment Inspection Report 


Establishment Name: Wahlburger^s Raleigh _ 

Location Address: 319 Fayetteville ST _ 

City: RALEIGH _ State: NC 

Zip: 27601 _ County: WAKE _ 

Permittee: Raleigh Burgers. LLC __ 

Teiephone: (919) 703-0833JI __ 

Wastewater System: Municipal/Community □ On-Site System 
Water Supply: E Municipal/Community □ On-Site Supply 


Foodborne Illness Risk Factors and Public Health Interventions 

Risk factors: Contributing factors that increase the chance of developing foodborne illness. 
Public Health Interventions: Control measures to prevent foodborne illness or ir^ury 


Compliance Status 


Supervision -2652 


PIC present, Demonstration • Certific^lon by 
accredited program and perform duties 



Management, employees knowledge; 
responsibiliUes & reporting 


Proper use of reporting, restriction & exclusion 


Good Hygienic Practices .2652,.2653 


Proper eating, tasting, drinking, or tobacco use 



□ii 

□111 


lilillsll 

IIIUIIIMII 


No discharge from eyes, nose, and mouth 


Preventing Contamination by Hands .2652,.2653,.2655,.2656 


Hands clean & properly washed 


umwM 


No bare hand contact with RTE foods or a pre¬ 
approved alternate procedure fKoperly allowed 


Handwashing sinks supplied & accessible 


Approved Source .2653,.2655 


Food obtained from approved source 



iiilll 

[illHIl 


laiiiiHi 


Food received at proper temperature 


Food In good condition, safe & urradulterated 


Required reccvds available: sheilstock tags, 
parasita dastmction 


Protection from Contamination .26 


QKigli 

Food separated & protected 

liiiin 

Dill! 

Food-contact surfaces: cleaned & sanitized 


Biill 

Proper disposition of returned, previously 
served, reconditioned, & unsafe food 

iSlBBB 

1 Potentially Hazardous Food Tlme/Temperature .2653 1 

BQgliS 

Proper cooking time & temperatures 

iiliIBBB 

Dili! 

Propm* reheating procedures for hot holding 

IliiBBB 


Proper cooling time & temperatures 

iiiBBB 


Propw hot holding temperatures 

laiSIglBBB 

QilSISjH 

Proper cold holding temperatures 

IliSiaBBB 

Qiiii 

PropOT date marking & dispostlion 

ISI^HBBB 

Siiii 

Time as a public health control: procedures & 
records 

igiBBB 


Consumer Adviso 


Highly Susceptible Populations 


Chemical 


Consumer advis(vy provided for raw or 
undercooked foods 


Pasteurized foods used; prohibited foods not 
offered 


Food additives' approved & property used 


Toxic substances properly Identified, stored, & 
used 



Conformance with Approved Procedures_ .2653,.2654,.2658 


Compliance vrith variance, specialized process, 

I IN |ouJn/a reduced oxygon packaging criteria or HACCP 2 I 1 I 0 I 



Establishment ICI: 04092Q17843 _ 

n Inspection □ Re-Inspection 

Date: 12/17/2018 Status Cade:_ 

Time In: 10:00 AM Time Out: 10:15 AM 

Category#! 3_ 

FDA Establishment Type: Restaurant 


Category#! 3_ 

FDA Establishment Type: Restaurant _ 

No. of Risic Factor/Intervention Violations:_0_ 

No. of Repeat Risk Factor/Intervention Violations: 


Good Retail Practices 

Good Retail Practices: Preventative measures to control the addition of pathogens, chemicals, 
I and physical objects into foods 


Compliance Status 





■■ 

n 

Pasteurized eggs used where required 

laig 

M 

M 

II 

W^er and ice from approved source 

iii 

HI 

■ 

Va|iBnce obtained for specialized processing 
m^hods 

ilii 

■■ 


Proper cooling methods used; adequate 
equipmerrt for tempaature control 


Plant food properly cooked for hot holding 


Approved thawing methods used 


Th mnomelers provided & accurate 


Food Identification 


Food properly labeled; original container 



11 
BSSI 


■ 

Insects & rodents not present; no unauthorized 
annals 

ggiSHI 

II 

Coptamination prevented during food 
preparation, storage & display 

iliSB 


II 

Peponal cleanliness 

laiiSB 


II 

Wiping cloths: properly used & stored 

iliiSB 


m 

Washing fruits & vegetables 

E 

□ □ 

O.S 0 




Utensils and Equipment_.2653..26S4,.2663 


Equipment, food & non-food-contact surfaces r 

approved, cleanable, properly designed, , 

constructed & used ' 


Vtterewashing facilities: installed, maintained & 
used; test strips 


Non-food contact surfaces clean 






m 

Hcrt & cold water available; adequate pressure 

ilii 

B 


II 

Plumbing in^lled, proper backflow devices 

iii 

B 


!l 

Sewage & waste water properly disposed 

iii 

B 


II 

Toilet tecillties: properly constructed, supplied. 

& cleaned 

i 

im 

HI 

II 

Garbage & refuse properly disposed: facilities 
maintained 

iH 

■H 

■ 


II 

Physical faciHties installed, maintained & clean 

iii 

■ 


II 

Meets ventilation & lighting requirements; 
designated areas used 

IH 

111 

HI 


TOTAL DEDUCTIONS: 


Nortti Carolina Department of Health & Human Services «Division of Public Health •Environmental Health Sectton ♦Food Protection Program 
DHHS is an equal opportunity employe*. Food Establishment Inspection Report, 3/2013 










































































Comment Addendum to Food Establishment Inspection Report 

Establishment Name: Wahiburger’s Raleigh _ Establishment ID: 04092017843 

Location Address: 319 Fayetteville ST Suite 105 _ □ Inspection □ Re-Inspection 

City: RALEIGH __ S^ate: NC_ g Visit Date: 12/17/2018 

County: WAKE _Zip: Z7601 _ □ Verification Status Code: W 

Wastewaler System: 59 Municipal/Community H On-Site System O Name Change Category#: 3 

Water Supply: 8i MunicipaUCommunlly O On-SKe Supply □ StatUS Change 

Permittee: Raleigh Burgers. LLC _ □ Pre-Opening Visit 

Telephone: (919) 703-0833^a _ n Other_ 


Temperature Observations 


Item/Location 

Temp 

_ 

Item/Location 

Temp 

Item/Location 

Temp 

















— 







- 




SBi 
















Obse^atlons and Corrective Actions 


Item 

Number 

Violations cited in this report must be corrected within the time frames below, or as stated In sections 8-405.11 of the food code. 


General Comments: Visited establishment to follow up on dish machine temperature. Manager was not currently in establishment. Informed 
staff that inspector will return on 12/17/18 at 3:00p.m to chedc dish machine temperature. If dish machine temperature does not reach a 
minimum of 120F then permit will be suspended. 


Person In Charge (Print & Sign); 
Regulatory Authority (Print & Sign) 


I 


Michael Robinson 


Verification Required Date: 


REHSID; 2690_ 

REHS Contact Phone Numben 



North Carolina Department of Heailh & Human Services ♦ Division of Public Health ♦ Environmental Health Section e Food Protection Program 

DHHS is an equal opportunity employer. 

Food Establi^menl Inspection Report, 3/2013 


Am 
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Food Establishment Inspection Report 


Establishment Name: Wahlburger^s Raleigh _ 

Location Address: 319 Fayetteville ST _ 

City: RALEIGH _ State: NC 

Zip: 27601 _ County: WAKE _ 

Permittee: Raleigh Burgers. LLC _ 

Telephone: " (919) 703-0833JI 

Wastewater System; Municipal/Community □ On-Site System 
Water Supply: ^ Municipal/Community O On-Site Supply 


Foodbome Illness Risk Factors and Public Health Interventions 

Risk factors: Contributing factors that Increase the chance of developing foodbome illness. 
Public Health intarventions: Control measures to prevent foodbome illness or Inji^y 


Compliance Status 


Supervision .2652 


nails 

[uni 


PIC present, Demonstration • Certification by 
accredited program and perform duties 


Management, employees knowledge; 
responsibilities & reporting 


umwM 


Proper use of reporting, restriction & exclusion 


Good Hygienic Practices .2652,.265$ 


□iill 

B 


Proper eating, tasting, drinking, or tobacco use 

iiaiai 


No discharge from eyes, nose, end mouO^ 


■■■1 


Preventing Contamination by Hands 


.2652..26S3,.2655,.2656 


□Bill 

Hands clean & properly washed 


Biiii 

No bare hwd contact with RTE foods or a pre- 
apfHoved alternate procedure properly allowed 

iiiBBBi 

□Bill 

Handwashing sinks supplied & accessible 

iiliBBBi 

1 Approved Source 

.2653..2655 1 

mmwM 

Food obtained from approved source 

liaiBWM 

■ill 

i 

Food received at proper temperature 

iiiinn 

nsiiii 

Food in gotxl condition, safe & unadulterated 

«■■■! 


Required records available: shellstock tags, 
parasite destruction 

iliigml 


mmm 

Food separated & protected 


Diilll 

Food-contact surfeces: cleaned & sanitized 

inml 

Qiilll 

Proper disposition of returned, previously 
served, reconditioned, & unsafe food 

Bugnal 

Potentially Hazardous Food Time/Temperature .2653 I 

QBiii 

Proper cooking time & temperatures 

liiiB 



Proper reheating procedures for hot holding 

ill 

PT 


mws 

Proper cooling lime & temperatures 

ISiiB 


sns 

Proper hot holding temperatures 

BiiB 


wmm 

Proper cold holding temperatures 

iHiB 


Qiiiii 

Proper dale merkir^ & disposition 

iiiB 


Biiii 

Time as a public health control: procedures & 
records 

iBiB 



Consumer Adviso 


Consumer advisory provided for raw or 
undercooked foods 


Highly Susceptible Populations 


Pasteurized foods used; prohibited foods not 
offered 


Chemical 


Food additives: approved & properly used 

mmm 

■intm 


Toxic substances properly identified, stored, & ' 
used 

IBB 



Conformance with Approved Procedures 


I 27 I .J.... ■ I ivuuwvu WAjuoii uaunouii lu 


.2663,.2654,.2658 



Establishment ID: 04092017843 _ 

n Inspection C Re-inspection 
Date: 12/17/2018 Status Code: E 

Time In: 2:00 PM Time Out: 3:30 PM 

Category#! 3_ 

FDA Establishment Type: Restaurant _ 

No. of risk Factor/Intervention Violations: 0 

No. of Repeat Risk Factor/lntervention Violations: 



f-n 


Compliance with variance, specialized process. 


1 .1 1 i 

OU1 N/A 


reduced oxygen packaging criteria or HACCP 
plan 

□ u 

2 1 


Good Retail Practices 

Good Retail Practicei: Preventative measures to control the addition of pathogens, chemicals, 
and physical objects into foods 


Compliance Statijis 


ood and Water 




.2653..2655..2658 



Waiter and ice from approved source 


Biilli 


Food Temperature Control 


tance obtained for specialized processing 
ihods 



Prefer cooling methods used; adequate 
equipment for temperature control 


Plaint food properly cooked for hot holding 


Ap^rov^ thawing methods used 


BggllB 


rmometers provided & accurate 


Food Identincatlon 


Food properly labeled; original container 


Prevention of Food Contamination .2652..2653..265' 57 


insbets & rodents not present; no unauthorized 
Bn([nate 


Contamination prevented during food 
preparation, storage & display 


onal cleaniiness 


Wiping cloths: properly used & stored 


Washing fruits & vegetables 


Proper Use of Utensils .2653..2654 


In-yse utensils; properly stored 


Utensils, equipment & linens; propedy stored, 
dried. & handled 


Single-use & single-service articles; properly 
stored & used 


Gloves used properly 


Utensils and Equipment 


Equipment, food & non-food-contact surfaces n FI PI 
approved, cleanable, properly designed, V n 

constructed & used 2 10 


Warewashir^ facilities installed, maintained & 
used; test strips 


Noh-food contad surfaces clean 



.2653..26S4,.2663 


HiB 


mm 

□ 

Hot & cold water available; adequate pressure 

iiis 

B 


in 

■I 

Plijmbing installed; proper backflow devices 

iiais 

B 


ii 

1 

Sewage & waste water properly disposed 

BHi 

B 


n 

■I 

Tojlet facilities; properly constructed, supplied, 

& cleaned 

i 

ffil 

■■ 

1 

■I 

Garbage & refuse properly disposed; facilities 
maintained 

Qnillil 

■ 



■I 

Physical facilities installed, maintained & clean 

BIB 

■ 


g 

■I 

Meets ventilation & lighting requirements; 
des^nated areas used 

ill 

■■ 

TOTAL DEDUCTIONS: 

0 



North Carolina Daparlment of Health & Human Services sDivisian of Public Health sEnykonmantal Health Section sFood Protection Program 
DHHS is an equal opportunity employer Food Establishmeni Inspection Report, 3/2013 








































































Comment Addendum to Food Establishment Inspection Report 


Establishment Name: Wahiburger's Raleigh 
Location Address; 319 Fayetteville ST Suite 105 


City: RALEIGH _ 

County: WAKE _ 

WaBtewalGr System: Municipal/Community 

Water Supply: KI Municipal/Communily 

Permittee: Raleigh Burgers. LLC 
Telephone: (919) 703-0833|gi 


item/Location 


wash cyde (dish-machine) 


State: NC 
Zip: 27601 

P On-Site System 
P On-Site Supply 


Establishment ID: 04092017843 
□ Inspection □ Re-Inspection 


S Visit 

□ Verification 

□ Name Change 
n Status Change 

□ Pre-Opening Visit 

n Other_ 


Date: 12/17/2018 
Status Code: E 
Category#: 3 


'emperature Observations 



_ 

item/Location I 

I Tern 

P_ 

Item/Location I 

I Tern 


re-wash (dish-machine) 




hand sink (beverage area- kitchen ) | 102+“F 






Obsekations and Corrective Actions 


Violations cited In this report must be corrected within the time frames below, or as stated In sections 8-405.11 of the food code. 


General Comments: Due to Inadequate h^t water, this facility had an intent to suspend the operation permit, issued on 11/16/18 and expiring 
on 12/16/2018. Today the hot water was stall not adequate in all areas of the facility. Temperatures are documented on the temperature chart. 
The hot water was 52F degrees at the disl|machine. The required minimum wash temperature for this dish-machine is 120F degrees. The hot 
water was 52F degrees at the 3 compartment sink. The minimum of 11 OF degrees is required for ware-washing at the sink. Prep sinks and the 
hand sink in the rear kitchen area were onl^ providing 50-52F degree water. The water never reached the minimum temperatures. The 
operations permit has been suspended unfil adequate hot water, reaching minimum required temperatures, can be maintained under constant 
usage and suffident to meet the peak hot water demand throughout the food establishment. Please contact me for assistance- 
919-796-8767^9 or Daryl.Beasley@wakegov.com 


Person In Charge (Print & Sign): 

luianager- Casey 

Regulatory Authority (Print & Sign): | 

Daryl Beastqy 


Verification Required Date:_ 

REHS ID: 1060_ 

REHS Contact Phone Numben 


North Carolina Department of Health S Human Services ♦ Division of PuWic Health • Environmental Health Section ♦ Food Protection Program 

DHHS is an equal opportunity employer 
Food Establishment Inspection Report, 3/2013 




























N.C. DEPARTMENT OF HEALTH AND HUMAN SERVICES 
DIVISION OF PUBLIC HEALTH 
ENVIRONMENTAL HEALTH SECTION 


NOTICE OF IMMEDIATE PERMIT SUSPENSION OR REVOCATION 


NAME: Wahlburger's Raleigh 

STREET: 319 Fayetteville ST Suite 1Q5 

CITY: RALEIGH 


ZIPCODE: 27601 


COUNTY: WAKE 


ID: 04092017843 


DATE: 12/17/2018 
TIME: 02:00 PM 


Dear Owner or Operator: 

Your establishment has been inspected in accordance with the laws and rules governing; 


(X) food and lodging establishments in North Carolina 
General Statutes 130A-247 through I30A-250and related 
statutes and Title 15 A. Subchapter ISA, of the North 
Carolina Administrative Code, Rule .2600 and related rules. 


( ) public swimming pools in North Carolina General 
Statutes 130A-280 through 282 and related statutes an 
Title ISA, Subchapler ISA. of the North Carolina 
Administrative Code, Rule .2500 and related rules. 


( ) tattooing in North Carolina General Statutes 
130A-283 and related statutes and Title 15A, 
Subchapter ISA, of the North Carolina 
Administrative Code, Rule .3200 and related rules. 


^ ^ or .he North Carolina Admin,a.ra.ive Code, due to 

VIOLATIONS NOTED - Please List 


ThePeparlment has determined that the conditions found constitute an: _ 

(X) IMMINENT HAZARD as defined in G.S. l30A-2(3) and that the imminent 
hazard requires emergency action in order to protect the public health. 


( ) Failure of a public swimming pool to maintain minimum water quality or safety 
standards or design and conslmction standards pertaining to the abatement of suction 
hazards which result in an unsafe condition. 


This letter is to notify you that based upon the above findings, your permit or transitional permit is herebi 


( X) IMMEDIATELY SUSPENDED in accordance with G.S. 130A-23(d) The 
permit suspension will not be lified until the health department determines that all of 
I the identified violations have been corrected. YOU MUST CEASE OPERATIONS 
IMMEDIATELY AND CANNOT OPERATE YOUR ESTABLISHMENT 
WHILE YOUR PERMIT IS SUSPENDED. 


( ) IMMEDIATELY REVOKED in accordance with G.S. I30A-23(d) or G.S. 
130A-248Cb). Once your perrr it has been revoked, you must apply for a new pemiit 
and must meet all of the curre u requirements necessary to obtain a new permit. YOU 
MUST CEASE OPERATIONS IMMEDIATELY AND CANNOT OPERATE 
YOUR ESTABLISHMENT UNLESS A NEW PERMIT IS OBTAINED. 


a°cfo£"oe 'o -il ao.i„n .0 requim you .0 ceaae operation, or criminal charges i, 


™'S letter Meelln^lhe30-da^^^ ‘"•’'«'’‘o7our“ri Juo'k^S Djno'wah rmthe o'”l'"“'™‘‘r “'T®® WITHIN 30 DAYS OF THE DATE OF 


ISSUED, THE PERMIT .. si a> 

(X ) REMAINS SUSPENDED UNTIL THE HEALTH DEPARTMENT 
DETERMINES THAT THE VIOLATIONS HAVE BEEN CORRECTED OR 
UNTIL THERE IS A FINAL DECISION IN THE CONTESTED CASE. 


ESTABLISHMENT CANNOT BE OPERATED 
UNTIL A NEW PERMIT IS OBTAINED OR UNTIL THERE IS A FINAL 
DECISION IN THE CONTESTED CASE. 


be m^e in accordance with Rule 4 of the North Carolina Rules of Civif Proredire and 26 NCAC^ OinS?i^n? Environment and Natural Resources Service must 

of Environment and Natural Resources, 1601 Mail Service Center Ralekh NC 27699-160?^ of General Counsel. N.C. 

NO-r -tisty the lelal requSntst stafaXS^^^^^^ 

ii^fo^rnrSncl'"'"™ in accordance with I5A NCAC 18A .2643. You may call orwril the local health depanmen. if you need any additional 


Signature of Environmental Health Specialist 


Signature of Recipient 





